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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HYGIENE. 

[Adopted since Jan. 1, 1912.] 

ABERDEEN', WASH. 

FOODSTUFFS— PROTECTION, PREPARATION, CARE, AND SALE OF MILE, MEAT, FISH, 
OYSTERS, BIRDS, FOWL, VEGETABLES, FRUIT, BREAD, CANDIES, CAKES, AND OTHER 
PROVISIONS IN MARKETS, SHOPS, STORES, BAKERIES, ICE-CREAM AND CANDY FAC- 
TORIES, STOREHOUSES, CANNING FACTORIES, RESTAURANTS, HOTELS, AND BOARD- 
ING HOUSES. 

Section 1. Every person keeping, maintaining, or being in charge of any public 
or private market, stall, shop, store, bakery, ice-cream or candy factory, storehouse, 
warehouse, cold storage, cart, wagon, or other vehicle in, on, or about which any meat, 
fish, oysters, birds, fowl, vegetables, fruit, milk, bread, candies, cakes, or other pro- 
visions are kept, held, or stored, or offered for sale or other disposition, as food intended 
for human consumption, shall keep such place or vehicle in a clean, pure, and whole- 
some condition, and if any person shall allow or permit the same to become or remain 
unclean, impure, or unwholesome he shall be guilty of a violation of this ordinance. 

Sec 2. All meat, game, fish, vegetables, fruit, or other prepared foodstuffs shall be 
kept in an open receptacle not less man 2 feet above the floor. It shall also be unlawful 
to keep meat, fish, dairy products, cooked meats, figs, dates, dried olives, sauerkraut, 
mince meat, lard, butter, butterine, candy, crackers, cakes, bread, or any prepared 
food exposed for sale on the sidewalk in front of, or at any place outside of, or in front 
of any place where the same is exposed to soot, dust, or flies. 

Sec. 3. Every manager, owner, or other person in control of any store, market, or other 
place where any of the food products heretofore mentioned are prepared for sale, stored 
tor sale, offered, for sale, or sold, or where food which is prepared for immediate con- 
sumption is prepared for sale, stored for sale, offered for sale, or sold shall cause the 
same to be screened in such manner as to prevent flies and other insects from obtaining 
access to such food, and to prevent handling of the same by patrons or prospective 
purchasers. All fruit, vegetables, meats, and other food kept, or sold, or offered for 
sale shall be kept in receptacles free from decayed matter of all kinds. 

Sec. 4. Every person who shall bring into, hold, offer or expose for sale, or sell or 
deliver for sale or consumption within the city of Aberdeen, any milk or milk product, 
meat, vegetable, fish, or bread in any wagon, cart, or other vehicle shall provide such 
wagon, cart, or other vehicle with a suitable clean canvas cover, which shall be used 
at all times. 

Sec. 5. It shall be unlawful to prepare, keep for sale, or sell any kind of meat, milk 
product, fish, game, vegetables, fruit, bread, cake, candy, or other food in any room in 
which a toilet is located, or in any room opening directly into a toilet room, unless 
there is outside ventilation to such toilet room. 

Sec 6. All dealers in meats, fowls, fish, vegetables, fruits, groceries, or other foods 
intended for human consumption shall maintain in their respective places of business, 
and in the part of the building occupied by them for business purposes, at least one 
water faucet connected by pipes with a suitable water supply, and sanitary lavatory 
conveniences must be provided for the use of employees. 

Sec 7. The baking of bread, cakes, pies, the manufacturing of candy, or the cooking 
of other food is prohibited from being done in a cellar or basement or other room where 
there is no direct ventilation to the outer air. 

It shall be unlawful for any person to sell, or offer for sale, any bread, cake, pastry, 
or other baked food products, having attached to it a label or stamp, which is affixed 
thereto by foreign adhesive substance. 

Sec 8. Any person or persons owning or managing or in charge of any canning 
establishment or other place where meats, fish, oysters, fowls, fruits, vegetables, or 
other foods are canned or preserved for human consumption, who shall keep or conduct 
said places in an unclean, unwholesome, or insanitary manner; and any person can- 
ning, curing, or otherwise preserving any meats, fish, oysters, fowls, fruits, or vege- 
tables for human consumption, who shall utilize in this way any diseased or decayed 
or unwholesome meat, fish, oysters, fowls, or any diseased or decayed or unwholesome 
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fruit or vegetables, from filthy boxes, baskets, or other container, or use any chemicals 
therein deleterious to health, shall be deemed guilty of violating this ordinance. 

Sec. 9. It shall be unlawful for any person in charge of any restaurant, hotel, board- 
ing house, or other place where food is sold or served in cooked or raw state, to keep 
such place in an unclean or unsanitary condition, and all persons employed in or about 
such places shall keep themselves and their clothing in a clean and healthful condition. 

Sec. 10. It shall be unlawful for any person in charge of or maintaining any restau- 
rant, hotel, boarding house, or other place where meals or lunches are served in a cooked 
state or otherwise, to serve or cause to be served any tainted or diseased meat, fish, 
oysters, fowl, or any diseased, decayed, or partially decayed or unwholesome fruit, 
vegetables or any unwholesome food whatever, to any person or persons, either at said 
place or sent to any person or persons to be eaten at any other place. 

Sec. 11. It shall be unlawful for any person or persons to keep live chickens, ducks, 
geese, turkeys, or other live fowl in any cellar or basement underneath any grocery 
store, market, or other place where foodstuffs are kept for sale. It shall also be unlaw- 
ful for any person or persons to keep any live chickens, turkeys, ducks, geese, or live 
fowl of any kind in any room where any kind of foodstuffs, such as are enumerated in 
sections 1 and 2 hereof, are kept, prepared for sale or sold. Slaughterhouses and other 
places where fowl are killed and prepared for sale or storage shall be constructed with 
water-tight flooring, with properly trapped sewer connections, and these connected 
with the sewer, and immediately after each killing the floor shall be thoroughly 
washed and the place at all times kept in a clean and wholesome condition. 

Sec. 12. The wrapping of meats, fish, breadstuffs, dairy products, vegetables, etc., 
destined for sale or delivery for food purposes, in newspapers or other unclean materials 
is hereby prohibited. 

Sec. 13. All baker's products sold or offered for sale in stores in which groceries or 
other articles are sold shall be kept in a cleanly manner in suitable covered cases 
or receptacles. 

Sec. 14. No foodstuff which is to be offered for sale shall be stored or kept in any 
living or sleeping room of any house. 

Sec. 15. No foodstuffs shall be exposed in open windows or doorways or in front of 
stores unless properly protected from dust, flies, and animals. 

Sec. 16. No provisions or foodstuffs of any kind shall be carried through any street, 
private way, or public places unless properly protected from dust and flies. 

Sec 17. No ice cream shall be manufactured or stored in any portion of a building 
which is used for the stabling of horses or other animals, or in any room used in whole 
or in part for domestic or sleeping purposes, unless the manufacturing and storage room 
for ice cream is separated from other parts of the building to the satisfaction of the 
health officer of the city of Aberdeen. 

Sec 18. All rooms in which ice cream is manufactured or stored shall be provided 
with tight walls and floors and kept constantly clean. The walls and floors of said 
rooms shall be of such construction as to permit rapid and thorough cleansing. The 
room or rooms aforesaid shall be equipped with appliances for washing or sterilizing 
all utensils employed in the mixing, freezing, storage, sale, or distribution of ice 
cream, and all such utensils after use shall be thoroughly washed with boiling water, 
or sterilized by steam. Vessels used in the manufacture and sale of ice cream shall 
not be employed as containers for other substances than ice cream. 

Sec 19. All establishments in which ice cream is manufactured shall be equipped 
with facilities for the proper cleansing of the hands of operativeSj and all persons 
immediately before engaging in the mixing of the ingredients entering into the com- 
position of ice cream, or its subsequent freezing and handling, shall thoroughly wash 
his or her hands and keep them cleanly during such manufacture and handling. AH 
persons shall be dressed in clean outer garments while engaged in the manufacture and 
handling of ice cream. 

Sec 20. No urinal, water-closet, or privy shall be located in the rooms mentioned 
in the preceding section, or so situated as to pollute the atmosphere of said rooms. 

Sec. 21. All vehicles used in the conveyance of ice cream for sale or distribution 
shall be kept in a cleanly condition and free from offensive odors. 

Sec. 22. Ice cream kept for sale in any shop, restaurant, or other establishment 
shall be stored in a covered box or refrigerator. Such box or refrigerator shall be 
properly drained and cared for and shall be kept tightly closed, except during such 
intervals as are necessary for the introduction or removal of ice cream or ice. 

Sec 23. Every person engaged in the manufacture, storage, transportation, sale, 
or distribution of milk, cream, or ice cream, immediately on the occurrence of any 
case or cases of infectious disease, either in himself or in his family, or amongst his 
employees, or within the building or premises where milk, cream, or ice cream is 
manufactured, stored, sold, or distributed shall notify the health officer, and at the 
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same time shall suspend the sale and distribution thereof until authorized to resume 
the same by the said health officer. No vessels which have been handled by persons 
suffering from such disease shall be used to hold or convey the same until they have 
been thoroughly sterilized. 

Sec. 24. No person, firm, or corporation shall sell or deliver or have in his or their 
possession for sale in the city of Aberdeen any milk which has been watered or adul- 
terated, or which contains any preservative or unhealthful ingredient, constituent, or 
substance, or which has been transported or stored in an unclean manner, or which has 
been kept at a temperature above 60° F., or which is produced from cows which are 
kept or stabled under unhealthful conditions; or which may be diseased, nor shall any 
milk be sold or delivered in said city which is procured from any farm or dairy where 
any contagious, infectious, or communicable disease may exist. 

Sec. 25. No person, firm, or corporation shall sell, deliver, or have in his or their 
possession any so-called "special milk," "baby milk," or "guaranteed milk" pur- 
porting to be especially adapted for infant feeding which shall be shown upon analysis 
to contain more than 10,000 bacteria per cubic centimeter. 

Sec. 26. No person shall have in his possession, with intent to sell, offer, or expose 
for sale, or sell or deliver for sale or consumption in any store or place of business, or 
from any wagon, motor vehicle, or other vehicle, or in any can or package, any snilk 
commonly known as skim milk or buttermilk, without marking the can or package 
containing said skim milk or buttermilk from which such milk is delivered to the 
customer or purchaser, with the words "skim milk," or "buttermilk," according to 
which is offered for sale, in large, plain, black letters. Said words to be in English, 
and on top or side of the can in such a position as to be easily seen when said milk is 
delivered to the customer. 

Sec. 27. Any person, firm, or corporation violating any of the provisions of this 
ordinance shall be guilty of a misdemeanor and, upon conviction thereof, shall be 
punished by a fine not to exceed $300, or by imprisonment in -the city jail not to 
exceed 60 days, or by both such fine and imprisonment. 

Sec. 28. That the city health officer of the city of Aberdeen is hereby empowered 
to make such examinations and inspections as may be proper to enforce the provisions 
of this ordinance. 

[Ordinance No. 1264, adopted Sept. 25, 1912.] 

CINCINNATI, OHIO. 

MILK TO BE PASTEURIZED UNLESS FROM HERDS FOUND FREE FROM TUBERCULOSIS BY 
THE TUBERCULIN TEST APPLIED UNDER THE SUPERVISION OF THE BOARD OF HEALTH. 

Section 1. Itshall be unlawful for any person, firm, or corporation to sell, offer 
to sell, or have in his possession for the purpose of selling or giving to any person or 
persons in the city of Cincinnati, county of Hamilton, State of Ohio, milk or cream 
which has not been pasteurized as hereinafter required. 

Sec. 2. Milk and cream shall be deemed pasteurized within the meaning of this 
regulation if the same shall have been heated to a temperature of not less than 140° 
F., and held at that temperature for not less than 30 minutes. The health officer of 
the board of health or his assistants shall be empowered to inspect the process of 
pasteurization, and the premises, apparatus, and conditions under which same is 
done. The pasteurization of milk or cream otherwise than according to the methods 
and processes approved by the city health officer shall not be deemed a compliance 
within the provisions of this regulation. 

Sec. 3. The above-described pasteurization shall be required in all cases except 
where such milk and cream is obtained from dairies in which all the animals have 
been proved free from tuberculosis by the tuberculin test and physical examination, 
and have been branded and the tuberculous animals removed as hereinafter provided. 

Sec. 4. That all tuberculin testing be done under the direct supervision of the 
board of health and the same be performed only by a recognized veterinarian or 
State or Federal authorities; all test sheets to be forwarded immediately to the health 
officer of the city of Cincinnati for approval. 

Sec. 5. Tested cattle to be branded by a burnt brand on the hoof or a tattoo on 
the inner surface_ of the ear or a self-retaining button in the ear. 

Sec. 6. All animals proved to be tuberculous by the tuberculin test to be imme- 
diately removed from the herd and the premises properly disinfected; and no cattle 
are to be added to the herd until they have passed a satisfactory tuberculin test. 

Sec 7. No milk or its by-products of any cow showing clinical symptoms of tuber- 
culosis or other communicable diseases shall be sold as human food in any form in 
the city of Cincinnati. 

[Resolution, Board of Health, adopted Sept. 11, 1912.] 



